HOUSTON BOWLING
CENTER

Fort Knox, Kentucky
18 November 2004
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Approximately 2,500 SF Strike Zone facility within the 24 lane
Houston Bowling Center

The Strike Zone concept was part of a overall renovation to the
entire facility that included a new control counter, complete
sound & light package, indoor smoking room, new guest
lockers, masking units, concourse decor, amusement game
room and new restrooms.

Renovation began Aug 2004

Cost of renovation & additions: $500k, with $200k towards the
Strike Zone snack bar
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From made-to-order Philly Cheese Steaks, Primo’s
Pizza and Burgers to Fresh Salads, Wings & Nachos,

STRIKE ZONE has all the food that’s fit to eat!!
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A to Z Menu Training
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CFSC Executive Chef Jason Henderson instructs on Strike
Zone menu production in brand new kitchen



The STRIKE ZONE team
IS In the ZONE!!




Ribbon Cutting & Celebration

USACFSC Business Programs Director Keith Elder and DMWR Randy
Moore are among participants at the ribbon cutting



T
wn

-




Monday- Thursday 11:00 AM - 9:00 PM

Friday & Saturday 11:00 AM - 12:00 AM

Sunday 12:00 PM — 8:00 PM



Points of Contact

COL Anderson Garrison Cmdr, Ft Knox
Mr. Randy Moore DMWR, Ft Knox
Ms. Melinda Stickle CBD, MWR

Carolyn Hammond Manager, Strike Zone
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